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Know How Oxygen Absorbers Enhance the Shelf 
Life of Foo 


Oxygen absorbers are small packets containing iron powder used to remove oxygen from sealed 
food packaging. They are often used in conjunction with vacuum sealing or nitrogen flushing to create 
a low-oxygen environment that slows down the growth of bacteria and other microorganisms, thus 
extending the shelf life of food. Oxygen is essential for the growth of bacteria, mould, and yeast, all of 
which can cause food to spoil. When food is packaged in an oxygen-free environment, these 
microorganisms are unable to grow and the food stays fresh for a longer time. 


Advantages of Using Oxygen Absorbers 


Oxygen absorbers are small packets containing a blend of iron powder and other materials that are 
used to remove oxygen from sealed packaging. They are commonly used in the food industry to 
extend the shelf life of packaged goods such as dried fruits, nuts, and jerky. In this article, we will 
explore the advantages of using oxygen absorbers in food packaging. 


Oxygen Absorbers are an Effective Way to Prolong the Shelf Life of Food 
Products 


Oxygen absorbers work by removing oxygen from the air inside a sealed packaging, thus slowing 
down the process of oxidation. This helps to preserve the freshness and quality of food products, such 
as dried fruits, nuts, grains, and other non-perishable items. By reducing the amount of oxygen inside 
the package, oxygen absorbers can extend the shelf life of food products by several months or even 
years. 


Oxygen Absorbers can Prevent the Growth of Bacteria, Mold, and other 
Microorganisms 


Oxygen is essential for the growth and survival of many microorganisms, such as bacteria and mould. 
By removing oxygen from the air inside a sealed package, oxygen absorbers can prevent the growth 


of these microorganisms, which can cause food spoilage and potential health hazards. This can help 
to ensure that food products remain safe to consume for an extended time. 


Oxygen Absorbers can Prevent the Loss of Flavor and Nutritional Value of Food 
Products 


Oxygen can also cause the loss of flavour and nutritional value of food products. When food is exposed 
to oxygen, enzymes and microorganisms can break down the nutrients and flavour compounds, 
resulting in a loss of quality. By removing oxygen from the air inside a sealed package, oxygen 
absorbers can help to preserve the flavour and nutritional value of food products, ensuring that they 
remain fresh and delicious for longer. Oxygen absorbers for food are used to remove excess oxygen 
from packaging, preserving the freshness and quality of the food. 


Oxygen Absorbers are Easy to Use and Cost-Effective 


Oxygen absorbers are easy to use and can be incorporated into the packaging process with minimal 
effort. They are typically added to the package in the form of small packets, which can be placed 
directly inside the package or sealed inside a separate compartment. The cost of oxygen absorbers is 
relatively low, making them an affordable solution for food manufacturers and retailers. 


Oxygen Absorbers can Help to Reduce Food Waste 


Food waste is a significant problem globally, with billions of pounds of food being thrown away each 
year. Oxygen absorbers can help to reduce food waste by extending the shelf life of food products, 
which can help to ensure that they are consumed before they expire. This can help to decrease the 
amount of food that is thrown away, reducing the environmental impact of food waste. 


Oxygen Absorbers can Help to Improve the Appearance of Food Products 


Oxygen can cause food products to discolor, lose texture, and become unappealing. By removing 
oxygen from the air inside a sealed package, oxygen absorbers can help to preserve the appearance 
of food products, making them more attractive to consumers. This can help to increase sales and 
improve customer satisfaction. 


Oxygen Absorbers can be used for a Wide Range of Food Products 


These absorbers can be used for a wide range of food products, including dried fruits and vegetables, 
grains, nuts, seeds, and other non-perishable items. They are also suitable for use with frozen and 
refrigerated products, such as meats, dairy, and bakery items. This makes them a versatile solution 
for food manufacturers and retailers. 


Oxygen Absorbers can be used in Combination with other Preservation 
Methods 


One common method that is often used in conjunction with oxygen absorbers is vacuum sealing. This 
involves removing all of the air from a package before sealing it, which also helps to prevent the 
growth of microorganisms and extend the shelf life of the product. When used together, oxygen 
absorbers and vacuum sealing can provide a powerful combination of preservation methods that can 
keep food fresh for much longer periods. 


Another method that is often used in conjunction with oxygen absorbers is the use of desiccants. 
Desiccants are substances that absorb moisture, which is another key factor that contributes to the 
spoilage of food and other perishable items. By using desiccants in combination with oxygen 
absorbers, you can effectively remove both oxygen and moisture from the package, which can help 
to keep food fresh for even longer periods. 


In conclusion, the use of oxygen absorbers in packaging has numerous advantages. They effectively 
extend the shelf life of packaged products by removing the oxygen, which is responsible for the 
growth of microorganisms and the deterioration of food. Additionally, they also prevent 
discoloration, spoilage, and off-flavors in food products, making them more appealing and safer for 
consumption. Overall, oxygen absorbers are an essential component in food packaging, ensuring that 
products remain fresh and of high quality for an extended period. 
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